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Subject:     "Sunday  Night  Supper."     Information  from  the  Bureau  of  Home  Economics, 
U.S.D.A. 
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Fnat  do  you  think?    One  of  my  radio  friends  tells  me  that  supper time  on 
Sunday  night  is  the  zero  hour  for  her.    Why?    Because  she  never  knows  what  to 
serve  for  this  evening  meal. 

"You  k  ow  how  it  goes,  Aunt  Sammy,"  she  writes.     "I  get  the  usual  large  and 
late  Sunday  dinner  for  my  family.     Then  I'm  tired.     I'd  like  to  have  a  rest  for 
the  few  hours  left  on  this  so-called  day  of  rest.     But  the  dinner  dishes  are 
hardly  done  when  six  o'clock  has  rolled  around.     Though  I'm  not  hungry,  the 
children  are  and  it's  time  to  cook  another  meal  or  there'll  he  a  raid  on  the 
refrigerator.     Can't  you  suggest  some  easy  and  suitable  Sunday  night  menus  that  a 
tired  mother  c~n  fix  Quickly  for  her  ever-hungry  family?" 

This  letter  is  signed  "A  harassed  homemaker . 11 

Now,  in  my  opinion,  Sunday  night  ought  to  be  a  very  pleasant  time  for  every- 
body, homemaker s  included.    But  it  certainly  does  offer  a  few  problems  in  manage- 
ment.    There's  a  way  to  solve  most  vexing  household  problems,  though.    Ana  I 
have  three  suggestions  that  may  help  to  make  the  Sunday  night  meal  easy. 

First,  let  it  be  simple.    Neither  children  nor  grown-ups  need  more  than  a 
simple  lunch  after  a  hearty  late  Sunday  dinner. 

Second,  let  everybody,  large  and  small,  guests  and  family,  take  a  hand  both 
in  preparing  and  serving  the  meal.    Make  it  sort  of  a  picnic  or  cafeteria  meal, 
every  man  for  himself,  you  know. 

Third,  let  it  consist  of  quick  and  easy  dishes,  or  of  those  that  can  be  pre- 
pared on  Saturday  and  kept  ready  in  the  refrigerator  until  time  to  serve  on 
Sunday.    A  little  forethought  and  fixing  the  day  before  will  provide  lor  that 
much-needed  Sunday  leisure  and  rest  for  the  homemaker. 

And  remember.     If  you  have  bread,  butter  and  milk  on  hand,   some  cheese,  some 
canned  tomatoes  and  fruit  and  maybe  some  lettuce  and  dressing  in  the  refrigerator, 
you're  all  set  for  a  good  Sunday  supper,  even  if  company  drops  in  to  eat  with  you. 

My  Next-Door  Neighbor  tells  me  that  she  builds  many  successful  Sunday  night 
suppers  on  toast.     Sometimes  she  sets  the  electric  toaster  right  on  the  supper 
table  and  let's  the  family  moke  their  own.     Or  sometimes  they  have  a  picnic 
supper  around  the  fireplace  and  toast  their  bread  on  long  forks  over  the  open 
fire.     The  children  enjoy  tsis  especially. 
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And  when  the  toast  is  toasted,  she  has  a  wide  variety  of  things  to  serve  on 
it.    One  favorite  with  her  family  is — But  wait.     I'd  like  to  give  you  her  whole 
list  of  good  and  easy  supper  dishes  founded  on  toast.     Is  your  notebook  handy? 
And  what  about  your  pencil?    All  ready  then  to  jot  down  these  Sunday  night  ideas? 

First,  toast  with  hot  stewed  tomatoes  and  strips  of  crisp  "bacon  on  top. 
Toast  made  at  the  table.     Everybody  toasts  and  butters  his  own  piece.     There's  a 
tig  bowl  of  steaming  hot  tomatoes  in  the  middle  of  the  table.     Everybody  helps 
himself.     Then  a  plate  of  hot  crisp  bacon  is  passed  around.    Again  everybody 
helps  himself.    Isn't  that  easy? 

Another  suggestion  is  tomato  cheese  toast.     Then  there  are  the  creamed 
mixtures.     Almost  any  of  these  are  excellent  served  on  toast.     Creamed  eggs, 
creamed  fish,  cheese  in  cream  sauce,   creamed  mushrooms,  creamed  chicken  and  so 
on.    Add  pimento  or  chopped  green  peppers  for  variety. 

And  speaking  of  toast,  let's  not  forget  the  toasted  sandwiches  to  please 
everybody.     Just  show  me  the  man,  woman  or  child  who  isn't  tempted  by  a  good 
toasted  sandwich.     There  are  toasted  sandwiches  with  a  filling  of  sardines  or 
sliced  tomato  with  grated  cheese  on  top.     There  are  toasted  sandwiches  made  with 
sliced  American  cheese,   sliced  cucumber  pickles  and  crisp  bacon.     There  are 
toasted  sandwiches  made  with  lettuce,  baked  beans  and  Russian  dressing.    My,  I 
can  think  up  so  many  excellent  sandwiches  that  I  believe  I  could  stand  here  and 
tell  you  about  them  all  night.    But  I'm  not  going  to.     I  know  you  can  devise 
plenty  of  delicious  ones  of  your  own.     All  I  want  to  do  is  to  suggest  these  as 
a  good  Sunday  supper  main  dish. 

Sunday  night  is  one  occasion,  among  many,  when  the  good,  old,  reliable*  white 
sauce  comes  in  handy.     I  think  that  every  young  wife  and  husband — both  members 
of  the  family  are  doing  the  cooking  these  modern  thrifty  days — well,  I  think  we 
all  should  start  our  cooking  careers  by  learning  to  make  perfect  white  sauce. 
You'll  find  recipe  for  it  in  the  green  cookbook.     You  can  make  it  quickly  and 
easily  on  your  range  or  your  chafing  dish  or  electric  grill,  or  you  can  make 
it  on  Saturday  and  store  it  in  the  refrigerator  in  a.  jar  ready  to  reheat  in  a 
jiffy.     You  can  season  it  with  celery  salt,  onion  juice,  chopped  peppers , parsley , 
or  table  sauce.    And  when  it's  made  and  seasoned,  you  can  make — oh,  ever  so  many 
delicious  hot  Sunday  night  dishes  with  it  to  serve  on  toast  or  with  crisp  crackers, 
as  you  please. 

As  I  mentioned  before,  you  can  add  chopped  hard  cooked  eggs  to  the  cream 
sauce  and  have  creamed  eggs.     Or  you  can  add  some  cheese  and  seasonings  for  a 
cheese  dish.     You  can  add  shrimps  -and  pea.s  for  a.  Lenten  dish.     You  can  add  cooked 
chicken  and  ham,  or  smoked  dried  beef,  macaroni  or  rice  and  cheese,  or  asparagus 
and  hard cooked  eggs  or  lots  of  other  things. 

Then  there  are  salads.     If  you  keep  lettuce  and  salad  dressing  in  your 
refrigerator,  a  good  salad  may  be  made  up  of  almost  anything  you  have  on  hand — . 
cooked  and  raw  vegetables,  left-over  cooked  meat  or  fish,  fruit  and  so  on.  Along 
with  a  salad,  it's  nice  to  serve  a  hot  beverage. 

As  for  dessert,  count  on  fruit — fresh,  dried  or  panned,     I  know  a  woman  who 
made  the  same  cake  on  fifty- two  Sunday  afternoons  one  year,  because  her  family 
like  cake  for  their  Sunday  supper.     If  you  have  time  occasionally  on  Saturday  to 
bake  a  cake  for  Sunday  night,  well  and  good.    But  otherwise  I  suggest  counting  on 
fruit  for  dessert.    You  can  serve  it  plain.     You  can  serve  it  between  layers  of 
simple  cake  or  short  cake.    Or  you  can  make  a  fruit  gelatin  dessert  on  Saturday 
and  have  it  ready  in  the  ice  box  for  Sunday. 
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If  company  comes  in  on  Sunday  night,  take  it  easy  just  the  same.    Serve  a 
Affet  supper,  which,  as  you  knov/i  means  a  cafeteria  style  suoper.    Lay  out  plates 
ou^         .  *V  .,   4.-UA  44v,4v«.  ^nm  habit*.    Urine  m  food  on 
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tjlatters  and  serving  dishes  and  set  it  on  tms  taDie.   

his  own  Plateful  and  carry  it  to  any  place  in  the  room  where  he  wants  bo  eat.  0± 
Bourse,  you'll  arrange  some  Bridge  tables  with  linen  covers  or  some  small 
individual  tables  near  chairs,  to  make  everyone  comfortaole  while  eating. 

That  reminds  me.     I  promised  you  a  buffet  supper  menu,  didn't  I?    Well,  here 
it  is.     A  menu,  suitable  for  company  or  just  the  family.     Creamed  salmon  and 
nushrooms  on  toast;  grape  and  apr;le  salad;  curled  celery;  applesauce  cake  witn 
whipped  cream;  fruit  punch,  tea  or  coffee  to  drink. 

That'll  we  chat  about  when  we  meet  again?    We're  getting  lots  of  inquiries 
these  days  about  frozen  pipes,  leaky  faucets,  clogged  drains  and  other  pl™*"8 
troubles.     Maybe  we'd  better  have  a  talk  on  how  to  be  your  own  plumber.    Or  how 
would  you  like  to  hear  what  the  specialists  have  to  say  about  the  correct  way  to 
feed  your  pet  dog?    Well,  we'll  see  on  Monday. 


and  saucers,  silver  and  napkins  on  the  dining  room  taole.    Bring  m 
ana  bdutc  &,  ^    v  ^  4i^1a      Tllen  let  everyone  serve 


